
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



PUBLIC HEALTH REPORTS 



VOL. 31 JULY 7, 1916 No. 27 

SELLING DISEASED PORK FOR FOOD. 

JUDICIAL DECISION HOLDING DEALER LIABLE FOR DAMAGES CAUSED BY ILLNESS RE- 
SULTING FROM EATING PORK INFECTED WITH TRICHINAE. 

The Supreme Court of New York has affirmed a judgment against 
a dealer for $1,000 damages for illness caused by eating pork infected 
with trichinae. The pork had been inspected, and it bore the United 
States Government stamp. 

Judge Howard, in the opinion, stated his belief that the old 
rule of law to the effect that "there is an implied warranty on the 
part of the vendor of foodstuffs that goods sold for immediate con- 
sumption are fit and wholesome" is a doctrine not suitable to mod- 
ern conditions, but the court regarded the law as settled in the State 
of New York, and felt bound to adhere to the rule, though it was 
intimated that if an appeal is taken the court of appeals might reverse 
the decision. The opinion is published in full in this issue of the 
Public Health Reports, page 1793. 



PORK AND TRICHINA. 

THE NEED FOR THE THOROUGH COOKING OF FRESH PORK BEFORE IT IS EATEN. 

According to results of microscopic examination by the United 
States Department of Agriculture, more than 14 out of every 1,000 
hogs slaughtered in this country contain the parasite known as 
Trichinella spiralis, and more than 25 out of every 1,000 of the hogs 
contain either this worm or bodies resembling the cysts of this worm. 

If taken alive into the human body, this parasite, known ordinarily 
as trichina, is capable of producing a disease known as trichinosis, and 
statistics of 14,820 cases in man show that 5.6 per cent were fatal. 
But if the worms are killed by thoroughly cooking the pork they will 
not produce this disease. Hence, if the meat is thoroughly cooked 
the consumer need have no fear of contracting trichinosis. 

The meat inspection conducted under the Federal laws, and under 
the regulations promulgated by the United States Department of 
Agriculture, does not include an inspection for the presence of trichi- 
na? in hogs, as it can not be determined with certainty by any known 
method of inspection whether pork is free from these parasites. 
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Experience shows that the microscopic inspection for trichina con- 
ducted in some countries is weakened by such an incidence of error 
and uncertainty that it is untrustworthy, and that it eliminates from 
the trade only part of the trichinous meat. On account of the un- 
certainty and untrustworthiness of this microscopic inspection 
neither meat-inspection systems nor moat dealers are in a position 
to give scientific assurance that pork, even if inspected microscop- 
ically, docs not contain this infection. Hence, the public is warned 
that in spite of any assurance to the contrary given by any person, it 
is not safe to eat even microscopically inspected pork unless this is 
thoroughly cooked or unless it is treated by s6me other safeguarding 
process that kills the trichinae. 

Pork, despite the presence of trichinae, if otherwise sound, is ren- 
dered fit for food if properly and thoroughly cooked; but no pork 
or pork product of any kind is fit for human consumption unless it 
is first prepared so as to destroy any trichina} which may be present. 
Trichinae may be destroyed by exposure to a freezing temperature 
not higher than 5° F. for 20 days, or by certain special curing proc- 
esses; but as these methods are not general^ applicable, thorough 
cooking is the only means that is available to the consumer under 
usual conditions of rendering fresh or cured pork safe for food. 



SMALLPOX IN PORTO RICO, 1916. 

By W. W.King, Surgeon, United States I'ubli? Heilth Service, chief quarantine ofli^er for I'jrti iiica. 

On May 4, 1916, the presence of smallpox in San Juan, P. R., was 
announced by the director of sanitation, and this announcement was 
soon followed by reports of cases from other places in Porto Rico, 
particularly TrujiUo Alto, a small town about 12 miles eastward from 
San Juan. To June 17 the following cases had been reported, but it 
is now known that a considerable number of cases had occurred in 
San Juan prior to the above date. 



Cases reported l> June 17, 1910. 



Arecibo 

Arroyo 

Baiceloneta. 

Barros 

Bayamon 

Caguas 

Camuy 

Carolina 

Catafio 

€idra 

Fajardo 

Gtirabo 

Humaoao 

Juncoi 



14 

8 
4 
3 
14 
4 



2 
2 
3 

1« 



i.oiza 

Mayaguez 

Patiilas 

Rio Piedras 

San J turn 

San Lorenzo 

Trujillo Alio 100 

Utuado 4 

Vega Baja 1 

Vieques 1 

Yabu<oa 1 



39 
13 

1 

10 
242 

4 



Total. 



502 



